Chocolate Mint Perfection

Ingredients:

e One or two 8”: cake layers

e Flavor Right Créme De Menthe Prewhip
e Chocolate for drizzle

e Mint candies (any variety you choose)

Procedure:

1. Place cake/cakes on board, ice completely, comb sides

2. Drizzle melted chocolate on top of cake as shown, around outer
edge and on top

3. Pipe 6 rosettes on top place candies on each rosette

4. Pipe bottom border with Flavor Right Creme De menthe Prewhip



